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Rice dominates the landscape in the archipelago whatever the season. 


Rice - a treasure in peril 


ties and can be bought in supermarkets, depart- 


At the heart of Japanese culture, 
today this cereal is threatened by 
changing cating habits. 


ice and Japan are inseparable. Rice is 
R- an integral part of Japanese life that 

it pops up everywhere. Indeed, some of 
the food foreign visitors always rave about is 
made with rice: from sushi to onigiri (rice balls) 
sold at convenience stores and specialist shops, 
and then, of course, the ubiquitous o-bento 
(boxed lunches), which come in endless varie- 
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ment stores and even railway stations. 
But rice is not only food: it is at the heart of 
Japanese life and culture. Collaboration and 
sharing, for example, are very important values 
in Japanese society, and the origin of this can 
be found in the way rice is produced at a com- 
munal level. During the course of history, rivers 
have been dammed, their flow changed to slow 
it down, and ponds and irrigation canals were 
constructed to water the rice fields. A system 
created by valuing water is the reason why water 
entrances and exits exist in the rice fields, and 


many rice fields are connected so that the water 
flows from one to another in sequence. 

This attitude of sharing is also stressed dur- 
ing the local festivals that are held first in 
the summer, when people pray for a plentiful 
harvest, and then in the autumn, this time to 
thank the gods. 

Rice is also a central feature in the Japanese 
landscape. You only have to leave the big cit- 
ies to encounter seemingly endless stretches of 
the countryside and even suburban areas full 
of neatly cut paddy fields whose changes in ap- 
pearance and colour remind us of the chang- 


ing seasons. In spring, after planting the rice, 
the surface of the water shines like a mirror; 
in summer, the beautiful rice ears grow quickly 
in the strong sun, sea of green undulating in 
the breeze which then turns golden in autumn 
just before harvest; and everything goes quiet 
in winter, when the rice fields endure the harsh 
cold while the soil quietly recuperates. 

Rice cultivation became popular in Japan be- 
cause this country’s hot and humid climate was 
ideal for growing rice, and the water, which 
contains plenty of underground minerals, is a 
nutrient, making it possible to grow rice in the 
same fields year after year. 

Since rice cultivation was introduced from 
China as long as 3,000 years ago, it has become 
Japan's staple food, supporting the lives of mil- 
lions of people, The technology of its cultiva- 
tion rapidly spread eastward through the Japa- 
nese archipelago. Since similar pottery culture 
is seen from Kitakyushu to the Tokai region, 
it is estimated that technology spread rapidly 
in about 200 to 300 years. In this respect, the 
Yayoi period is thought to have been a turn- 
ing point as rice replaced nuts as the country's 
staple food. The spread of rice culture also in- 
creased the number of people that could be fed, 
at the same time improving the nutritional con- 
tent of their diet and their health. 

What's more, rice yields more than any other 
cultivated plant, so those who controlled the 
paddy fields were able to gain wealth and power 
very quickly. As a result, from around the Ko- 
fun period (from the 3rd to the 7th century), 
there was a gradual transition from a regional 
nation to a centralised nation, and the gap be- 
tween aristocrats and the common people wid- 
ened accordingly. At that time, rice was used to 
pay the tax on the rice fields. 

In the Nara period (710-794), white rice began 
to appear on Japanese tables. However, it was 
reserved for the aristocratic elite. Common 


people, on the other hand, ate low-polished 
glutinous rice called “black rice”. Sometimes it 
was mixed with millet. 

From the Kamakura period (1185-1333) to the 
Muromachi period (1336-1573), productivity 
increased due to the introduction of new tech- 
niques such as double cropping and the use of 
cows and horses, the development of irrigation 
facilities using water wheels, and the develop- 
ment of fertilisers. 

In the middle of the Edo period (1603-1868), 
cooking pots with heavy lids, which had never 
been seen before, became widespread, and the 
way to cook delicious rice became established. 
‘The amount of water needed to be adjusted de- 
pending on whether old or new rice was being 
cooked, and the cooking was not completed 
until the rice absorbed all the water. It is said 


that it was around this time that people began 
to debate how to cook rice. 

‘Around the same time, the habit of eating three 
meals a day became established, together with 
the development of a modern diet. Also, from 
the latter half of the Edo period, rice varieties 
began to be improved. 

The Meiji government changed tax collection 
from rice to а money-based system, and from 
1868, large-scale cattle breeding started in 
order to increase the productivity of agricul- 
tural products. 

Currently, Koshihikari is the most widely avail- 
able rice in Japan. It was developed in 1956 and 
quickly established itself asa top variety because 
ofits excellent quality and taste and its resistance 
to the most serious disease at that time, “rice 
blight”. Production has progressed in various 
places around the country, and since 1979 it has 
been the number one planted variety in Japan. 
Since then, rice varieties have improved steadily, 
and as of 2019, there were 800 registered varie- 
ties, of which 271 were grown for staple food. 
Unfortunately, there is also a dark side to this 
story: the farmers who work the paddy fields 
are growing old and dwindling in number. 
Abandoned, overgrown plots are а common 
sight. Because of how small their farms are and 
how low rice prices have fallen, many farmers 
find it impossible to make ends meet. Indeed, 
according to certain commentators, Japanese 
agriculture has no money, no youth, and no fu- 


Improvements in cultivation techniques over the centuries has allowed rice to flourish. 
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ture. In 1960, for example, the average annual 
consumption was 118.3 kg per person. Now, on 
the other hand, it’s only 53.5 kg, ie. about half 
the rice they used to eat 60 years ago. 
Throughout the postwar years, the govern- 
ment has taken upon itself to protect farmers’ 
interests, and things have not changed, par- 
ticularly when it comes to the threat of rice 
imports, Even in the 2019 trade deal with the 
United States, tariffs and quotas on US. rice 
imported to Japan set in the early 1990s re- 
mained in place, reversing the provisions of the 
‘Trans-Pacific Partnership, according to which 
Japan would have accepted 70,000 metric tons 
of American rice per year tariff-free. 
So what's the future of rice farming in Japan? 
According to a 2018 government paper, pre- 
mium brand rice, which sells for relatively high 
prices on the market and can boost the income 
of farmers, is receiving plenty of promotional 
support from local governments. While com- 
petition among regions growing brand-name 
rice intensifies, rice used for feed — which is 
subsidised by the national government — is fast 
becoming a popular crop with farmers as well. 
The National Agriculture and Food Research 
Organisation is now focusing its efforts on cre- 
ating safe and reliable domestic rice varieties 
that produce high yields, have a good flavour, 
and are easy to cultivate, matching supply and 
demand between producers and businesses. 
Gianni SIMONE. 
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Considered the country’s leading ex- 
pert on rice, the owner of Suzunobu is 
unremittingly enthusiastic about it. 


ISHAJIMA Toyozo is arguably the best- 
N: Japanese expert on all things 
rice-related. 
After graduating from Kitasato University's 
Faculty of Veterinary and Animal Husbandry, 
NishiJiMA worked for the Hokkaido Agricul- 
tural Modernisation Consultancy (currently 
called the Hokkaido Agricultural Modernisa- 
tion Technology Centre) until 1988 when he 
took over his family business, the Suzunobu 
Shoten rice store, Currently, his shop handles 
more than 100 brands of rice. 

Nisuiy1at has used his knowledge in "agricul- 
tural engineering” and the experience acquired 
while visiting the rice-producing areas in Hok- 
kaido to become a well-respected rice somme- 
lier with a loyal following of rice aficionados. 
Besides being a lecturer in the Japanese cook- 
ery department of a cookery school, he helps 
farmers improve гісе varieties, participates іп 
regional revitalisation programmes, and is of- 
ten featured in newspapers, magazines, and TV 
and radio programm 
Though now working in the retail industry, 
NISHIJIMA із not afraid of applying his exper- 
tise to different areas of his work. "In Hokkaido, 
I worked on paddy field design and structural 
calculations for dams; he says, "At that time, I 
never thought that the knowledge I gained at 
university or work could be applied to a rice 
shop, but it actually proved very useful. Learn- 
ing about soil and gaining knowledge about 
agricultural civil engineering is one of my 
strengths now. 

“For some time, independent retailers have 
been selling rice that they particularly like by 
purchasing directly from the producers in or- 
der to stand out from the supermarkets. When 
Ltook over the store, I visited different regions 
for that purpose, but before that, I also wanted 
to study rice varieties and production. How- 
ever, while looking around the country, I was 
shocked to see the shortage of young people 
willing to take over from their fathers, and the 
bleak state of the rice fields.” 

When regional towns go into decline, jobs dis- 
appear and houses are left to rot. In such condi- 
tions, young people and families have no choice 
bur to move to a bigger city, further accelerat- 
ing that regionis decline. 
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According to NISHIJIMA, in order to stop this 
negative trend, we need to regenerate these 
places to make them attractive again. "When 
you grow rice you are at the mercy of nature? 
he says. "One year you may have plenty of rice, 
a year later the harvest will be poor. Then, of 
course, there are natural disasters such as tor- 
rential rain. So I wondered if I could convey 
the joys and hardships of rice-growing to con- 
sumers, to give them a more intimate and tangi- 
ble relationship with rice production.” 
NisHijiMAS. wide-ranging activities not only 
include connecting with producers but also the 
JA Group [Japan Agricultural Cooperatives, а 
national group of 562 regional co-ops that sup- 
ply members with information and advice about 
production, packaging, transportation, the mar- 
keting of agricultural products, and provide fi- 
nancial services across the whole region] across 
the whole region. “We created a brand that can 
only be produced in that region, like wine,” he 
says. "Producers, regional agricultural coopera- 
tives, other municipalities, prefectures, and tice 
retail outlets work together to create new types 
of rice that are suitable today by developing new 
cultivation methods and new ideas about how 
to brand rice. In addition, we will try to revital- 
ise rice production by training people to suc- 
ceed the many farmers who are now getting too 
old to continue to work. To that end, we have 
launched our own project, exploring rice culti- 
vation methods that take advantage of the en- 
vironment of each region, and creating new rice 
varieties with unique characteristics and taste.” 


Kuromai (black rice) from Akita. 


er Nishijima Toyozo 


NisHiJIMA says he never goes on holiday as 
hes constantly travelling to different regions 
around the country. "Since, as a retailer, I have 
direct contact with many consumers and un- 
derstand the business side of rice-growing, am 
often asked to give advice. On the other hand, I 
don't get as much information back as I would 
like, especially from the many local farmers who 
pride themselves on doing everything them- 
selves, from production to distribution. They 
keep saying, “The rice I grow is the best”. It may 
be true, but they're living in the past. The days 
when individuals could do everything are over. 
Now's the time when the entire region must 
work as one. Thats why we must revitalise com- 
munity-based agricultural cooperatives.” 

The price of Japanese rice is kept high by the 
fact chat most farms are relatively small. “I don't 
think large-scale agriculture is possible in Japan 
as it's a mostly mountainous country? he says. 
"Our prices can't compete with foreign brands 
because costs can't be reduced. What happens 
is that more and more people are giving up 
on agriculture, and that is causing the gradual 
collapse of our farming economy. Agricultural 
land is being abandoned bit by bit, particularly 
іп tougher places such as mountainous areas. 
Nor only do unmaintained paddy fields dry 
out, the soil cracks due to the growth of trees 
and wild plants, and they lose their function as 
dams that store water. As a result, when it rains 
heavily, it's easy for rainwater to flow into the 
cracks, causing disastrous landslides. When 
that happens, you'll lose fertile soil and the pre- 
cious farmland you've built up over decades, 
making it nearly impossible to revive it. I think 
it's time to rethink what farmland is and what 
rice means to the Japanese.” 

Rice has been Japan's staple food since ancient 
times, and according to NISHIJIMA, it's best 
suited to Japanese stomachs, “Throughout the 
centuries, our intestines have adapted to digest 
and absorb rice,” he says. “However, the food 
market in Japan has diversified to the point 
that shops and supermarkets have been flooded 
with food from other cultures. This, of course, 
is not a bad thing in itself. However, for eco- 
nomic reasons, there are more and more house- 
holds where both the husband and the wife 
work, so they often eat out or buy ready-made 
meals from the supermarket or the convenience 
store on their way home from work. 

The truth is that during a three-meal day, an 
increasing number of Japanese do not eat rice 
even once. In other words, the rice culture is ас 


жетіп 


REN EL 


27 a 7” 


`Мнума Toyozo promotes rice as a way to avoid the decline of the country. 


risk of disappearing. That's why I urge people 
to cook rice again. Eating rice means eating the 
kind of healthy food thar best suits us. It's по 
exaggeration to say that cooking rice at home 
will preserve Japanese cuisine. 

“For us to live a healthy life, we need enough 
ergy for our activities, and for that reason 
it’s important to have a well-balanced diet cen- 


tred on our staple food with healthy side dishes 
such as grilled fish, natto (fermented soybeans), 
miso soup, steamed dishes, and pickles. They 
all go well with rice. Even when you're full, 
your stomach feels less heav 
"Rice is an additive-free food. Rice is nota pro- 
cessed product but the raw material itself, and 
you only need water to cook it. On the other 
hand, bread uses margarine, sugar, salt, etc., 
and bread sold at supermarkets contains addi- 
tives such as emulsifiers, sodium acetate, sweet- 
eners and spices. Also, bread is generally eaten 
with meat, ham and eggs, bacon, milk, and 
salad. All this food is overwhelmingly rich in 
fat. Therefore, if you choose rice, you'll create 


more opportunities to eat foods such as fish, 
soy products, fermented foods, and seaweed. 
One more thing: if you want to simply enjoy 
the taste of careful 


y selected rice, just sprinkle 


it with salt. 


Je are living in a time when everybody seems 
to be busy and has little time to cook at home. 
However, home is where children first taste dif- 
ferent kinds of food. If they don't eat good rice 
during those formative years, they'll probably al- 
ways have a negative image of 
grow up. Thats why I always insist chat older 
people play a role in introducing tasty rice to 
their grandchildren. After all, the older genera- 
tion has cooked rice all their lives and do it best. 


even when they 


They know all the secrets. For example, once the 


cooker. Well-cooked rice is sweeter and tastier 
jou keep it 
warm, the taste deteriorates and the rice disinte- 


when it's eaten as soon as ИЗ ready. 


grates and becomes sticky. So as soon as the rice 
cooker indicates that the rice is ready, open the 
lid and use your shamoji (large flat rice paddle) 


to gently mix it. And if you can't eat all the rice 
in a day, keep what is leftover i 
Speaking of cooking, according to NISHIJIMA, 
water is the one thing that most affects the 
quality of your eating experience. “Water is the 
^m always 


the freezer.” 


only ‘seasoning’ you need.” 
on the lookout for a good water purifier be- 
cause water is so important to make rice that 
tastes good. Rice and water are inseparable 
from each other, but they are hard to combine. 
You can have the most delicious rice, but if the 
water quality is bad, no matter how good the 
rice is, the result will be unsatisfying. 

“For a long time, water purifiers were far from 
ideal. Depending on the kind of water you use 
(eg. alkaline or electrolysed, with added min- 
стаі or other stuff), the way rice is cooked will 
be completely different. The problem with rice 
is that there are no standard rules to follow. In 
order to evaluate rice on our website, we cook 
one brand once every two days for a taste com- 
parison, but if the conditions are not constant, 
the results become skewed. 
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In any case, never use tap water because it spoils 
the taste. In the past, when I did my evaluations, 
Thad to use commercially available mineral wa- 
tet for both cleaning and cooking rice. Luckily, 
there are much better purifiers now, which just 
filter the water; they remove chlorine while re- 
taining the all-important minerals.” 

You may be excused for feeling overwhelmed 
by the task of choosing rice among so many 
brands on display in NISHIJIMAS store. "First 
of all, you should tell the rice shop what you 
like. For example, do you like fitm or soft rice?" 
he says, "Instead of choosing a famous brand 
such as Koshihikari, I think it’ better to look 
for something that suits your palate. If you 
aren't aware of your preferred taste, try buying 
small quantities of various brands from Hok- 
kaido to Kyushu. 

"Many rice varieties are now produced 
throughout Japan, and the characteristics of 
each variety are explained in detail: stickiness, 
sweetness, aroma, etc. So it’s better to compare 
the rice produced in various different areas and 
find one that suits your taste. Also, if rice is pro- 
duced near the sea, it goes well with seafood, 
and rice from the mountains pairs easily with 
mushrooms and edible wild plants. 

“Аза rule, local rice, ie. rice grown near where 
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In his shop in Meguro, Tokyo, Nisma Toyozo sells over 100 varieties of rice. 


you live, is always a good choice. Local rice goes 
well with local water and food, as it is com- 
monly referred to as ‘local production for local 
consumption. So if rice is grown in your area, 
you should definitely try it. By the way, the rice 
sold in supermarkets is milled in the area it was 
produced, distributed and then stored, so that 
when most of the rice reaches the shelves, it has 


been milled for more than a week, which is not 
good. When buying rice, choose one with a re- 
cent milling date.” 

Ie’ said that brown rice is good for your health, 
but NISHIJIMA thinks that docs not mean you 
have to eat it every day. "For example, it's better 
to avoid brown rice when you are not fecling 
well” he says. "Instead of eating three meals 
of brown rice every day, by alternating it with 
white rice and noodles during the week, the in- 
testines are activated by giving an appropriate 
amount of stimulation to the stomach, while 
brown rice helps excrete food.” 

Storing rice is another delicate matter. “Rice is 
currently treated as a fresh food” NisHIJIMA 
says. “The freshness of rice will decrease within 
a week, so ideally freshly polished rice should 
be eaten in a short period of time. If you pur- 
chase a large amount of rice, divide it into small 
amounts and store it in the vegetable compart- 


ment of the refrigerator so that the rice hiber- 
nates and remains fresh for about three times 


longer. Storage at room temperature is not 
recommended. Japanese winters are especially 
dry, so the rice is prone to cracking, resulting in 
uneven cooking and a very poor texture.” 

For NISHIJIMA, rice is much more than just 
Japan’ staple food. “Nowadays, it's natural that 
whatever brand you choose, the average quality 
is quite high. For this reason, consumers choic- 
es are often dictated by economic reasons: the 
cheaper the better. They don't care about the 
variety or its place of origin. As а result, entire 
rice-producing areas fall into recession and 
young people leave the countryside. Howev- 
er, in order to reverse the situation, enterpris- 
ing young producers have recently started to 
take a leading role in each region, and there's 
an enthusiastic movement towards producing 
unique brands. I hope that rice will help reju- 
venate different regions and revitalise the land. 
If enough young people discover the value of 
agriculture, I chink it will strengthen the local 
community and lead to renewal. 

“Rice is easy to store, easy to cook and an ideal 
energy source. It makes a lot of sense to use it as 


a staple food.” 


Gianni Simone 
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READING Kajitsu or embracing plants 


‘The famous New York restaurant has 
published a cookbook which goes far 
beyond a simple compilation of recipes. 


ince it opened in 2009, Kajitsu, the two- 
S- New York restaurant has served 

shojin cuisine, in other words "monks" 
cuisine", which does not use animal protein, 
or certain vegetables that are too highly fra- 
granced, according to this school of thought 
It may be plain, but as served in this restaurant 
i 
forget that it depends on the principle of an 
“absence” of meat or fish, 


also very sophisticated, and you can almost 


because the crucial 
idea is to bring nature into the city. Recent- 
ly, the restaurant has published a recipe book 
that, in reality, is far more than just that: it 
helps us understand the unique qualities of this 
temple cuisine 

‘The book explains how to combine both New 
York's seasons and traditional Japanese cuisine 
on one plate. To bring together a New York 
spring with its often striking contrasts, and the 
lively energy of young people in Central Park, 
the book suggests a creamy dashi (broth) starter 
steamed with cherry tree blossom and leaves, or 
tofu with be 
seasonal citn 


s. In summer, the empty skins of 


fruits are used as bowls to serve 


vichyssoise. When the cold weather arriv 


time for gourmet dishes such as truffle 
mochi (rice cakes) and sakekasu (fermented rice) 
soup. Yet another citrus fruit, yuzu, makes an 
appearance as a container for tofu: it’s cooked 
in the oven to release the golden fragrance of 
this winter fruit par excellence. 

Ultimately, out of everything we cat, vegetables 
mostly last for just one season, whereas animals 


live a long time and can be eaten at any time of 
year. In that sense, it could be said that a plant- 


Tomato Berry no Kanten Yose (Vegetable aspic with berries and tomato). 


based cuisine is one that truly reflects every 
moment of the year. There's a good reason that 
this book opens with an extract from Hojoki 
(An Account of my Hut) by the monk KAMO- 
no-Chomei, which lays out his vision of this 


ephemeral world 
though its waters are never the same. 


the river flows continually 


Reading this book, you realise that cookery is 
also about thinking, a place to reflect on our 
connection tothisworld. ThebeautyofKajitsu's 
cuisine stems from the ephemeral quality of 
life, and the cook presenting nature in its no- 
blest form. 


Throughout the world, people who are in- 
terested in plant-based cuisine, in the widest 


re increasing in number. However, in 


tern 

; though, thanks to the influence of 
the Isracli-British chef Yoram Ottolenghi, 
slowly becoming increasingly “Ori 
Once we get better acquainted with plant-based 
cuisine from Japan, Taiwan, India, Lebanon, Ko- 
rea or Italy, how we all cook will become more 


t's 


closely connected to vegetables, and we'll learn 
new ways to live alongside nature. 
Ѕексисн Ryoko 


Order your kit from 
www.shoryuramen.com 


Party o 
from К 


— 
ties to adults parties 


0208 354 3591 е: party@kimonodego.com 


@kimonoparty Ө Kimono de Go 


www.kimonodego.com 


EATING & DRINKING 


HARUYO RECIPE 


01 - Place a sheet of nori on some clingfilm. 

02 - Cut the nori sheet in half but only half way. 

03 - Place 50 g of plain cooked rice on 2 of the 
sheet quarters, 

04 - Place the main ingredients (either a hard- 
boiled egg or 3 sausages or a piece of crispy 
fried pork or chicken) on the rice. 


05 - Arrange the remaining ingredients as in the 
photo. 

06 - Add mayonnaise or tonkatsu to taste. 

07 - Fold the nori with the ingredients in the 
order indicated in the photo and wrap well 
in the cling film. 

ОВ - Let it rest for around 30 minutes. 

09 - Slice in two and serve. 


* 4 sheets of nori 
* 400 g cooked white rice 

+ 4 batavia lettuce leaves 

= 2 hard-boiled eggs 

= 3 cooked sausages 

= 1 piece of crispy fried pork 

* 10 g cooked chicken. 

* 1/3 carrot cut into thin slices. 

+ 1/3 cucumber cut into rounds 
* 2 slices cheese (such as gouda) 
= 30 g mayonnaise 

* 5 g tonkatsu sauce 


KIKU Japanese Restaurant 
17 Half Moon St, Mayfair, London W1J 7BE 
‘Tel. 020 7499 4208 


www.kikurestaurant.co.uk 
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Located in the north of the peninsula, the Shiroyome Senmaida rice fields plunging down to the Sea of Japan аге one of the must-see attractions. 


Noto, a piece of land-sea heaven 


Often overlooked by tourists, the pen- 


insular overflows with treasures such as 


terraced rice fields. 


f you scan the map of Japan, your eye will 
| be caught by the mysterious and strangely 

shaped peninsula that projects from the 
western coast; a striking shape with many 
deep bays and bold headlands. ТҺаг Noto. 
Though close to Kanazawa, one of Japan's 
most popular tourist destinations, most peo- 
ріс tend to bypass Noto, which is a pity Бе 
cause chere are plenty ofthings to enjoy there. 
"The interior of the peninsula is lined with hills 
(the Hodatsu Hills in the south and the Noto 
Hills in the north) at an altitude of 200 to 500 
and there is little Нас land. Although the 
terrain and climate are harsh, from the Edo to the 


metr 


Meiji period the peninsula was also a relay point. 
for trade in the Sea of Japan: the so-called Kita- 
macbune trading route along which ship owners 
plied their trade between Osaka and Hokkaido, 
buying and selling a great variety of goods. In this 
жау, a unique culture and spirit were nurtured in 
Noto. As the saying goes, “Noto is gentle, as is its 
soil’, meaning that not only are its people kind 
but the local soil is also good. 
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Speaking of soil, one of Noto's most popular 
spots is the Shiroyone Senmaida, a terraced 
rice field nor far from Wajima City. It is part 
of Japan's first World Agricultural Heritage 
site, the Noto no Satoyama Satoumi. It was also 
selected as one of the 100 Best Rice Terraces 
in Japan and designated as a National Special 
Place of Scenic Be: 
Small rice fields are carved out of the hillsides 


uty. 


descending towards the Sea of Japan so that 
they overlap. The site is worth a visit at any 
season: in spring when water is drawn in prepa- 
ration for rice planting, in summer when the 
seedlings are sprouting, and in autumn when 
the rice ears are growing. Also, in winter, an 
illuminated event is held with 20,000 solar 
LEDs placed all around the fields. It's excep- 
tionally beautiful at sunset 

Wajima is also the centre of a thriving fishing 
industry. Since ancient times, sea cucumbers 
have been a local delicacy, and now, oysters are 
also cultivated. To enjoy local food culture, you 
should not miss the Wajima Morning Market, 
one of the three major morning markets in 
Japan (along with Yobuko and Karsuura), which 
claims to date back more than 1,000 years. With 
more than 200 stalls lining its main commercial 
street, it’s divided into categories such as fresh 


seafood, flowers and agriculeural products, folk 
crafts, processed foods, clothing, and miscella- 
neous goods. Almost everything else you need 
for daily life is available here. Ofte 
eracting with the 
althy bout of bargaining. 

Noto is famous for its Kiriko Festivals that are 


there is no 


price tag, so you can enjoy 


locals for аһ 


held in many places around the peninsula be- 
tween Augustand October, each one with slight- 
ly different characteristics. The festival takes its 
name from the huge kiriko (lantern floats) that 
are paraded during the festivities. Some of them 
are so big that they are carried by nearly 100 
people. The oldest kiriko (preserved in the 
Wajima Kiriko Art Museum dates from 1853 
ntirely of Wajima lacquerware. 

Noto Island, located in Nanao Bay, is home to 


and is made 


Iyahime Shrine's Koda Fire Festival, one of the 
three biggest fire festivals in Japan. According 
to legend, Iyahiko (male deity), who formed 
the Province of Echigo (now Niigata Prefec- 
ture), visits the island to see his lover Iyahime 
(female deity) oncea year on this day. 

A portable shrine arrives in the square after a 
ceremony at the shrine. 7 kiriko lanterns of dif- 
ferent sizes are paraded to the music of gongs, 
drums and flutes. A 30 metres-tall, huge cone- 
shaped pillar torch welcomes the parade in the 


square. It's claimed to be the largest such pillar 
torch in Noto. 

Тһе rhythm of the music then becomes more 
up-tempo. People run around the pillar torch 
holding small torches made of straw. The high- 
light of the festival is when they throw the 
torches at the pillar. The fire reaches the top in 
an instant and huge flames light up the night 
sky. They say that if the pillar falls towards the 
mountains, the harvest will be good, and if it 
falls towards the sea, the fish catch will be good. 
The pillar torch is supposed to bring long life. 
‘When it finally falls to the ground, people dash 
over to it to get a piece of it, and the festival 
reaches its climax. 

Saikai Festival in Shika Town is conducted 
jointly by two fishery centres to pray for a good 
catch and the safety of fishermen. Women par- 
ticipate in the festival instead of men in these 
areas, as men have traditionally been out fish- 
ing or on other work-related trips. That's why 
women carry the kiriko in this festival. 

When the Togi-miyuki drum is beaten as the 
sun sets into the Sea of Japan, the festival be- 
gins. A mikoshi (portable shrine) and kiriko 
are carried around town while revellers sing 
the festival song. When the procession arrives 
at the intersection of five roads, the kiriko are 
carried up the hill one by one, their tops oscil- 
lating wildly. 

The female kiriko carriers are just as brave as 
their male counterparts. They fascinate the au- 
dience as they perform energetically dressed in 
a yukata (cotton summer kimono), a kimono 
underskirt and a white apron. 

This, however, is not the end of the fun: when 
they return to their respective shrines, the 
mikoshi and kiriko start to fight. The kiriko car- 
riers and local residents try to stop the mikoshi 
from entering the shrine to prevent the festi- 
val from ending. The mikoshi and kiriko dance 
wildly, and the excitement builds. 

Unlike most Noto kiriko festi 
their climax at night, the Okinami Tairyo 
Festival, which is held in the Okinami area of 
Anamizu Town, takes place during the day. Ac- 
cording to legend, the deity of Okinami Suwa 
Shrine drifted ashore, which is why kiriko lan- 
terns are carried to the sea for a purification 
ceremony, and to pray for a good catch and the 
safety of the fishermen. 

On the first day of the festival, when fireworks 
are set off in the night sky, iriko visit Oki- 
nami Suwa Shrine to join the portable shrine, 
and then they are paraded around the town. 
After that, the portable shrine is carried to 
Ebisu Shrine in Ebisuzaki. The kiriko dance 
in the precincts of the shrine accompanied 
by the sound of drums and gongs, and loud, 
rhythmic shouting. 


5, which reach 


TRAVEL © 


Мата, once a trading port, is also famous for its fish and its morning market. 


On the morning of the second day, when the 
kiriko lanterns gather at the beach, Okinami 
Tairyo drums are beaten rhythmically, and the 
carriers enter the sea one by one as a whistle is 
blown. They dance vigorously in the water up 
to chest height. As the drums are beaten more 
loudly, the iriko absorb water and become 
heavier. However, the dance continues amid 
all the splashing. When the whistle sounds, the 
kiriko return to the beach. 

The first kiriko festival of the year is also the 
most dynamic and "dangerous" Irs not by 
chance that it's called Abare (rampage) Festi- 
val. The main feature on the first day of the fes- 
tival is the iriko. In the evening, more than 40 
kiriko Boats line up. At nine o'clock, fireworks 
are set off as a signal to start the festival. The 
kiriko Boats are carried to Tyasaka Square, in 
front of the town hall. When they arrive, five 7 
metre-tall pillar torches are lit. The kiriko floats 
keep moving around the pillar torches to the 
sound of drums. The excitement of the partici- 
pants and the audience increases at the sight of 
flames and falling sparks, and the festival reach- 
es its climax. 

"The real rampage, though, is yet to come: on 
the second day, the portable shrines set off for 
Yasaka Shrine, with iriko in front and behind. 
To loud cheering, the carriers throw the port- 
able shrines into the sea and river, and into a 
bonfire. The highlight is when they throw the 
portable shrines into the river from Kajikawa 
Bridge, roll them in the water and climb onto 
them. After they arrive at the shrine, they 
throw the portable shrines onto the flames of 
the burning torches, and beat them, creating 
sparks. The portable shrines are thrown into 
the fire. The festival ends after two o'clock in 


the morning, when the portable shrines, which 
have somehow miraculously survived the beat- 
ing, enter the worship hall of the shrine, 

Even if you don't have a chance to visit Noto 
during festival time, you can still admire many 
examples of kiriko at the museum in Wajima. 
The lanterns are exhibited to recreate a festival 
atmosphere, The 5 metres-tall kiriko exhibit- 
ed in the museum is still used at the Wajima 
Grand Festival held in August every year. 

Even today, not many foreign tourists venture 
to Noto bur 130 years ago, American author 
and astronomer Percival Lowell (the same guy 
who fuelled speculation that there were canals 
on Mars) was struck by the oddly shaped pen- 
insula ("Its coastline was so coquettishly irreg- 
ular”) and out of curiosity, he decided to pay 
it a visit. He even wrote a book about his pica- 
resque adventure, Noto: 4n Unexplored Corner 
of Japan (1891). 

When Lowell arrived in Noto, in May 1890, 
he was the third Westerner to set foot on the 
peninsula: “two Europeans had (...) descended 
upon the place the summer before. (...) Lured 
by the fame of the [hot] springs, these men had 
come from Kanazawa in Kaga, where they were 
engaged in teaching chemistry, to make a test 
of the waters at Wakura Onsen’, 

Though moving around Noto is much easier 
now, the atmosphere depicted by Lowell dur- 
ing his trip is still much the same: “The road 
threads its tortuous course for miles through 
the rice plain, bordered on either hand by the 
paddy fields. Groups of steeply roofed farm- 
houses were surrounded by a sea of rice”, 
Lowell became an instant celebrity among 
the locals who had never seen a Westerner. 
One night, for instance, the local prefect 
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pronum 


Wajima lacquerware is particularly resistant. 


came to check Lowell's passport and declared 
with some pride that he had himself once 
been to Tokyo. 

The highlight of Lowell's trip is when he catch. 
es a small boat plying the quiet waters of the 
local inland sea. "Land, at varying picturesque 
. 0.) The eye 


wandered down a vista of water framed by low 


distances, lay on all sides of u 


headlands for ten miles or more. The ov 


atmosphere was akin to a strange slumb 
seclusion, (...) it shut this little corner of the 
world in a sort of happy valley of its own’ 

Here Lowell discovered a most singular aquat- 
ic structure: four poles planted in the water 
inclined tow: 
that they crossed three-quarters of the way up. 
The projecting quarters held a large wicker bas 
ket, and peering above the basket was a man’s 
head. “It looked like the skeleton of some an- 
tediluvian wigwam which a prehistoric roc [a 
mythical giant bird] had subsequently chosen 
for a nes 


rds one another at such an angle 


It turned out that the man perched on top of 


the basket was fishing. The wigwam was con. 


of a sort of 


nected by strings to the entra 
weir, and the man who crouched in the bas- 
ket was on the lookout for large fish. As soon 
as one of them strayed into the mouth of the 
net, the 
the opening. 

Eventually, Lowell got permission to climb into 


an pulled the strings which closed 


one of the lookouts. “The higher I clambered, 
the flimsier the structure got. (...) The way the 
thing swayed and wriggled gave me to believe 
that the next moment we should all be shot cat- 
apult-wise into the sea’. 


In those times, the whole coast was dotted with 


those lookouts. They stood a few metres out in 
deepish water. Today, only two have been pre- 


served near the city of Anamizu. They certainly 


make for an arresting view. 


Anamizu is another lovely place to visit as the 


coast and Noto Island create the impression of 
an inland sea: fold upon fold of low hills in the 


distance, with hamlets visible here and there at 
their bases by the sea. 

According to Lowell’s travelogue, he only spent 
about an hour in Anamizu before taking an- 
other small boat back to Nanao. But the locals 
were so impressed with his visit that they built a 
small monument ín his memory and apparently 
even have their own Lowell Festival 

One cannot talk about Noto without men- 
tioning Wajimas famous lacquerware, Wa- 
jima-nuri. Wajima is the biggest producer 
of wood-based urushi ware in Japan and, in 
1977, it was the first urushi producing arca 
in the country to be designated an Important 
Intangible Cultural Asset by the Japanese gov. 
ernment. The main distinguishing feature of 
Wajima-nuri is its durable undercoat that is 
achieved by the application of multiple layers 
of urushi mixed with powdered earth onto del- 


icate zelkova wood. 
So why did Wajima-nuri develop here? Waji- 
ma has long prospered as a basc for maritime 
transport, 10% believed that c 
China and the Korean Peninsula have taken 
place since ancient times. Lacquer art tech- 


changes with 


nology first originated in China, and Wajima 
is said to be the place where it was first intro- 
duced to Japan. 

Wajima, located at the northern end of the 
Noto Peninsula, was a port of call for Kita- 
maebune and other vessels, and by this time 
it had already expanded its sales channels by 
taking advantage of shipping. 

In Wajima, there is a rich forest that grows 
indispensable for making 
lacquerware, such as sumac, cypress, and ate 
(asunaro tree) 


trees which are 


I also has a suitable climate, 
However, the main reason for its develop- 
ment here has to be the commitment and 
passion of those first artists who endeavoured 
to make excellent products, and created a spe- 
cial production system, sales network, and 
quality control standards, 

Gianni SIMONE 
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Heartwarming 


“DORAYAKI” 


t's October and in Europe that means cooler weather as the chill 

of autumn sweeps through the continent. That's when | start to 

long for sweets that warm me inside, so | would like to introduce 
you to «dorayaki». 


How would we classify this sweet and where does the 
name come from? 

The main ingredients are flour, eggs, sugar and sweet bean paste. They 
are mixed and cooked to make two small fluffy pancakes which sand- 
wich red bean paste inside. 

These days, there are many variations with different flavoured bean 
paste, and also cream and chocolate to be enjoyed by all ages. 
Amongst a number of theories about the name's orgin, the most 
popoular is that it comes from a percussion instrument called a 
«Dora», found in Buddhism and Kabuki classical music. This instru- 
ment might be called a gong in the west and bears obvious similarities 
to the shape of the panakes. 

In the Edo period (1603-1868) the pancakes were much thinner, more 
like a crepe, and would be filled with bean paste and folded square. One 
theory says the frying pan with a crepe resembled the gong leading to 
the sweet's name. 


INGREDIENTS About 10 pancakes makes 5 dorayaki 


The origin of dorayaki and the history of the current 


П 

Its believed that the round dorayaki with bean paste sandwiched between fufy 
pancakes lke today was first made by Mr. Моят бейе, the third owner of Ume- 
katei, a shop in Nihonbashi Kodenmacho, Tokyo in the early Мей era (1868-1912). 
Before that, instead of sandwiching it with thick pancakes, the bean paste was firmly 
wrapped with panackes as thin as rice crackers. 

Эй today the Umekatei dorayaki is made in the same way, locking like the dora 
ог gong. Dorayakiis now sold at other stores, and the change to а «thick pancake 
sandwich» shape is thought to be due to the introduction of bread and hot cakes 
from the West during the Мей era. When a thick dough was baked with a large 
‘amount of ош, it sold well, so thick dough is now the popular version. In some. 
areas of Kansai, there is also a version called Mikasa-yaki, which is named after Mt. 
Mikasa in Nara prefecture. 


New syles of dorayaki 

Recently, the filing is not only bean paste, but also custard, chocolate 
cream, cream and fruit, and also ice cream. There is a new style of 
dorayaki with unlimited possibilities. 

There is also an interesting version of dorayaki that is fried like tempura! 
In the sweets class | host, | always try to make less interesting things 
look more appealing and cute. 

1 make my own version of dorayaki with anko piped into flower decora- 
tions in between two pancakes. Before eating | would put the top pan- 
cake on top of the flower to make a sandwich in the same way. 

Of course, | do feel a little sad squashing the beautiful flowers! 
However, sweets are not just delicious and beautiful — they are some- 
thing to be enjoyed as part of a social gathering, chatting with friends. 


Flower dorayaki, ©2021 wagashiart.com 


1 am introducing Japanese sweets with recipes that you can easily make 
with ingredients that you can get outside Japan, so please try making 
them. And if you find your own interesting filling or a new way to eat 
dorayaki, be sure to give it a go. Please share it with me too! 


PREPARATION 


01 - Mix all the ingredients (1) to (6) above in the listed order. 
02 - Add flour and bicarbonate of soda and mix well. 


(1)1 egg Q) Flour 759 03 - Heat a frying pan or hot plate at 140°C. 

(2) Sugar 40g (8) Bicarbonate of soda 39 2 04 - Grease your pan or hot plate with a tiny amount of oil. 
(3) Honey 15g (9) Anko (sweet bean paste of your choice) 20-30 х5 б узо ылара. 

(VegetableGi.Sq (10) Oilfor cooking 06 - The size of pancake will be 7-8 cm diameter. 

(5) Mirin 5g 


(6) Water 35g 


07 - Sandwich the bean paste and press gently. 
08 - Enjoy it with a nice hot green tea! 
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WORLD ет 


Üctober's focus is on Aomori on 


NHK WORLD-JAPAN 
A Four Movement Sonata: | noart, no life plus Du 
Tsugaru Shamisen Tsushima Koya, Aomori 
October 24 (Sun.) 1910 October 22 (Fri.) 18:45 7 
Darwin's Amazing Animals | Train Cruise 
Far-Sighted Tie-Up The Passage of Time 
Owl, Japan in the Snowy North 
October 30 (Sat.) 18:25 October 31 (Sun.) 18:10 


VOD available 5: 


www.nhk.or.jp/nhkworld/en/ondemand/tag/aomori І 


Available in the UK on: 
Watch live or on-demand — 
Sky Guide  Ғгееѕаї tvplayer at nhk.]p/world or NHK 
on our free app 


ch507 ch 209 ch 625 


